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Price 4 Figure S1 . Number of products by categories found on supermarket website and their content in soy, pea, plant protein as well as those being suspect. S1A. Meat-products, S1B. Breaded-meat-products, S1C. Delicatessen, S1D. Doughnuts and nuggets, S1E. Processed-food in can, S1F. Snacks, S1G. Ice-cream and desserts, S1H. Gluten-free products. 
Legumes in ice-creams and desserts (n=16)
Suspect Pea Soy 4 1 11 S1A S1B S1D S1C S1E S1F S1G S1H 
Suspect Pea Soy 4 1 11 S1A S1B S1D S1C S1E S1F S1G S1H 1 11 S1A S1B S1D S1C S1E S1F S1G S1H 1 11 S1A S1B S1D S1C S1E S1F S1G S1H 
Suspect Pea Soy 4 1 11 S1A S1B S1D S1C S1E S1F S1G S1H  less than a year  from 1 to 3 years  from 3 to 10 years  more than 10 years
What types of products do you eat and how often?
Every day 4 to 6 times a week 2 to 3 times a week 
